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;Deviéa[ 6&3& $76
SIX HALVES, EITHER ALL ONE KIND OR MIXED SETS OF TWO
Céssz’c 5&{5 quou C%gs ‘;sz Lﬁ’c[/e. 6&{5
Snipped Chives | Savory Southern Louisiana Crawfish Tail | Cajun House-Garlic Pickle | Fresh Dill | Egg
Egg Mousse Cream | Scallion | Egg Mousse Mousse
*—o—
C[g[s‘ Cﬁz’ce 5&3& Benec&‘t ....................................................... $20
Fresh Hollandaise | Two Poached Eggs | Homefries | English Muffin | Chefs Choice Protein
jﬁ 8enton Brea%t ...................................................................... $18

Two Eggs your way | Homefries or Grits | Sausage or Bacon | Toast, Biscuit, or English Muffin
+ Make it Steak and Eggs +$10

(Seasona/ L?;‘enc[ g%ast ............................................................. $16
Enjoy our seasonal offering of chef inspired French toast. Ask your Server for details!
(%apé—%ngy Butter Cﬁcén ana/ Wgﬂ; ............................................... $18

Buttermilk Fried Chicken Thigh | Belgian Waffle | House Honey Butter | Vermont Maple Syrup | Choice of Side

(Sézmp ana/ Lgrz'ﬂ ............................................................................ $24

Garlic Butter Shrimp | Three Cheese Grits | Hatch Chile Gravy | Sugar Cured Bacon | Pickled Shallots
veraégrzk ﬂvocacg 895g7 L%ast ............................................... $16

Fresh Avocado Mash | Black Forest Bacon | Arcadian Lettuce | Sunny side up egg | Aged Balsamic | Pickled Red Onion |
Brioche Toast | Choice of Side

74 Countfy 8‘27 Bt’scut’t ............................................................... $14

Scratch Made Sausage Gravy | Smoked Pimento Cheese | Honey Drizzle| Battered Fried Chicken Thigh | Toasted Buttermilk
Biscuit | Choice of Side

Oscar S{yé Ome/e-f ......................................................................... $20

Lump Blue Crab| Sautéed Asparagus| Monterrey Jack| House Hollandaise| Choice or Side| Toast, Biscuit, or English
Muffin

g%rmers Breaégst 8010/. ................................................................... $18
Yukon Gold Homefries or Cheese Grits | Cheddar Egg Scramble | Sugar Cured Bacon | Sausage Crumble | Monterrey Jack
Seasona[&aéa[ ..................................................................... $14

Local mixed greens| Shaved asiago| Crispy prosciutto | Toasted sunflower seed| English cucumber| Heirloom tomato|
Crispy fried onions | Honey-Dijon Vinaigrette

ﬂ[z‘ Carte Sz’c/e;

Cheese Grits | Homefries | Two Eggs | Sugar Cured Bacon | Sausage Patties | Fresh Fruit | Red-Skin Potato Wedges | Sausage

Gravy | Honey Glazed Brussels Sprouts
35

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses™
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